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' my Raisin Bars 
yas have an interesting 
“Yhistory. They are a 
famous favorite of the 
Amish. This third run- 
‘ner-up recipe was sub- 
mitted by Miss Marga- 
ret Hershberger of 
Smicksburg, Pennsyl- 
vania. She writes, “It is 
especially good, also 
quick and easy to 
Y make.” 
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YUMMY RAISIN BARS 


2-1/2 cups seedless raisins 
3/4 cup water 
1/2 cup sugar 
3 tablespoons lemon juice 
2 tablespoons cornstarch 
3/4 cup butter, softened 


7 cup brown sugar, packed 
1-3/4 cup flour 
7 teaspoon salt 
1/2 teaspoon baking soda 
1-1/2 cup rolled oats 


In a saucepan combine the raisins, water, sugar, lemon juice and cornstarch. Cook 
over low heat stirring constantly until thick. Cool. In a bow! combine butter with 
brown sugar. Add flour, baking soda, salt and rolled oats. Ina 9” x 13” greased pan 
firmly press one half of this mixture. Spread cooled filling over top and cover with 


remaining crumb mixture, patting down lightly. Bake at 400° for 25 to 30 minutes 
or until lightly brown. Cut into bars while warm. 
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ROYAL ROMANCE BARS 


1 cup flour 1/2 cup walnuts, chopped 
1/2 cup butter 1/2 cup coconut 
Qur second runner-up 
i 2 tablespoons sugar 2 tablespoons flour 
recipe, Royal Romance 
2 ; 2 eggs, beaten 1/4 teaspoon salt 
Bars, was submitted by F 
Mr 5. Wendell Carlson of 1-1/4 cup brown sugar 1/2 teaspoon baking powder 


Bow, Washington. Blend first three ingredients like pie crust. Press firmly in 8’’ x 8” pan. Bake at 
These bars are very spe- 425° for 10 minutes. Combine the remaining ingredients and spread over baked 
‘ial—they remain her crust. Bake at 325° for 30 minutes. For variety add 1/2 cup chopped dates or for 
fother-in-law’s excius- holiday bar, color coconut green and add 1/4 cup chopped maraschino cherries. 
le treat to her son. Dust top of bars with powdered sugar. 


